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Daging ayam merupakan bahan pangan hewani yang banyak dikonsumsi 
oleh masyarakat karena mudah didapat dan harga yang relatif terjangkau. 
Permintaan terhadap daging ayam ini cederung terus meningkat. Data dinas 
Peternakan dan Kesehatan Hewan Jawa Tengan tahun 2014 menyatakan produksi 
daging ayam di kabupaten Karanganyar pada tahun 2009 sebanyak 2.276.795 kg 
dan naik sebesar 30% pada 2013 berkisar 2.963.043 kg. Daging ayam yang 
tersebar di masyarakat tersebut berasal dari Rumah Pemotongan Ayam (RPA) dan 
Tempat Pemotongan Ayam (TPA) daerah sekitar. Meningkatnya jumlah konsumsi 
masyarakat terhadap daging ayam perlu diimbangi dengan tingkat higienitas RPA 
dan TPA. Hal ini dikarenakan daging ayam merupakan bahan pangan hewani 
yang rentan terkena kerusakan fisik dan kerusakan mikrobioogi. 
Penelitian ini bertujuan untuk mengevaluasi kualitas daging ayam segar 
broiler yang dihasilkan dari RPA dan TPA kabupaten Karanganyar. Penelitian 
dilaksanakan pada Bulan Oktober 2016 sampai Maret 2017. Pengambilan sampel 
dilakukan di 12 RPA dan 8 TPA yang ditemukan di Kabupaten Karanganyar. 
Pengujian kualitas fisik daging ayam segar dilaksanakan di Laboratorium Industri 
dan Pengolahan Hasil Ternak Program Studi Peternakan Fakultas Pertanian 
Universitas Sebelas Maret Surakarta. Pengujian kualitas mikrobiologi dilakukan 
di Balai Veteriner dan Kesehatan Hewan Kabupaten Boyolali. Metode 
pengambilan sampel menggunakan metode convenience sampling. Data yang 
diperoleh dianalisis menggunakan analisis deskriptif kuantitatif.  
Hasil penelitian diperoleh kualitas fisik daging ayam segar memiliki nilai 
pH berkisar antara 5,81-6,5. Rata-rata daging ayam memiliki warna putih 
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kekuningan dan tekstur dari daging ayam ialah berserabut halus, elastis dan tidak 
berair. Kualitas fisik seluruh daging ayam segar tersebut sudah memenuhi kualitas 
standar daging ayam layak konsumsi. Hasil Total Plate Count seluruhnya 
menunjukkan hasil <1x10
6
 CFU/gr yang berarti tidak melebihi batas maksimum 
cemaran mikroba yang ditetapkan berdasarkan SNI 7388-2009. Hasil uji cemaran 
bakteri Escherichia coli terdapat 3 RPA dan 3 TPA yang positif tercemar bakteri 
Escherichia coli, hal tersebut ditunjukkan dengan jumlah bakteri Escherichia coli 
>1x10
1
 CFU/gr. Hasil uji cemaran Salmonella terdapat 1 RPA yang positif 
terkontaminasi bakteri Salmonella, sedangkan 11 RPA dan 8 TPA menunjukkan 
hasil negatif sesuai dengan SNI 7388-2009 tetang Batas Maksimum Cemaran 
Mikrobia. 
 





















THE PHYSICAL AND MICROBIOLOGICAL QUALITY OF CHICKEN 
MEAT IN THE DIFFERENT TYPE OF ENTERPRISE POULTRY 
SLAUGHTERHOUSE IN KARANGANYAR DISTRICT 
 




Chicken meat is animal foodstuffs that are consumed by the community 
due to the easily obtainable and relatively affordable price. The demand for 
chicken meat is on the rise. Data Department of animal husbandry and animal 
health Central Java the year 2014 declared production of chicken meat in 
Karanganyar District in 2009 as much as 2,276,795 kg and went up by 30% in 
2013 range 2,963,043 kg. Chicken meat that is scattered in the society comes from 
a medium enterprise poultry slaughterhouse (MEPS) and small enterprise poultry 
slaughterhouse (SEPS) around an area. An increasing number communities 
against chicken meat consumption needs to be balanced with the level meat of 
hygiene in MESP and SEPS. It is caused by that chicken is perishable food both 
physical and microbiological damage. 
This research aims to evaluate the quality of the fresh broiler chicken meat 
produced from RPA and TPA Karanganyar District. The research was carried out 
in October 2016 to March 2017. The sample was taken from 12 RPA and 8 TPA 
in the Karanganyar Regency. Physical quality testing of fresh chicken meat is 
carried out in the Animal Product Processing Laboratory, Animal Science of 
Agriculture Faculty, Universitas Sebelas Maret Surakarta. Microbiological quality 
testing was done on the Balai Veteriner dan Kesehatan Hewan Boyolali. This 
research used convenience sampling method. The data obtained were analyzed 
using quantitative descriptive analysis. 
The research showed physical quality fresh chicken meat have pH values 
ranging from 5.81-6.5. An average chicken meat has a yellowish white color and 
the texture of the chicken meat was stringy smooth, elastic and not watery. The 
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physical quality of all chicken meats has fulfilled the standard quality of edible 
poultry. The results of Total Plate Count results of chicken meat show <1x10
6 
CFU/g. It means suitable based on SNI 7388-2009. The test  of the impurities of 
bacteria Escherichia coli there was 3 MEPS and 3 SEPS positive  Escherichia coli 
contaminated. It was indicated by the number of the bacteria Escherichia coli 
>1x10
1
 CFU/gr. The test of Salmonella showed there were impurities 1 MEPS 
positive Salmonella bacteria contaminated, while 11 MEPS and 8 SEPS were 
negative. 
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